ES mwmmm r
TO THE GROUND

EVERY WOMAN'S OPPORTUNITY.
wants good home letters; mwmmﬂw
gmmmmmm They should be In hand by
‘af sach week, Write on but one sid> of the peper,

mam‘mmmmmommom

v & PRIZES MONTHLY: 8250 to firaty, §1.50 to second; $7.00 to third
¥4 made the last Satcrday in each month.
T ¥

L CORNER POEMS. use of the different kinds of food and
Mother Dream. f:wmwmchchngachmah_

& _— nged.

- came 1 have missed her| Each child requires a lttle different
o proportion of each kind of f00d, as the
it ia swest with the glow ?cma'?,hh bowels do their work dgif-

‘eren esch.

that her hand must be| One of our children would be sa-
) verely h'unhhd with ' constipation un-

be ashes of gold on|less she ate very cosrse bread, such
as bran or graham or coarse corn meal,

must be winged as the | each meal The others reguired very

' are, little, but we gave them a little each

Mtwinkluludhmtsur day, but not at every meéal She aiso

e d sweetly arcound |was very fond of soups and brothe in

S large quantity, sc I made my s0o and

dew of her pinilons| brothe very condensed and added more

hot water to hers. so ou'.h received the

same amount of nutrimu.
 éarries her dreams on her| One child can take

= T =3 amount of acid fruits; lf stmwberrhs.

little, dear littde, sort of | we allow her only one large one at a

3 meal, and other acids fn proportion,

sbe sprinkles them just like | but always give her some of every

1 Eind we happen to have.
W of April upon our| Thelr desseris are usually fresh

_ | fruit, or the dried fruits, or oooked fruit
.ﬁm tell, for they most be| of any kind, chocolate or sugar, eto.

We use all kinds of sandwiches,
§ secretest kind of a real surprise, | meat or egg or vegetable, or frult or
n!‘ma in beauty they'll shine | sweet sanfwiches of jelly, etc,
Hach child hag a teaspoonful of olive

healls like a vision of|oil each day, beginning while they are
small; then they are willing to take ii,

We use coreals mostly in bread, but
it ls lovely wherever she|when served as cereal we use no sugar

on it, only milk or cream. Wa think
mwood skirting the velvet| it muckt better to give the sugar or

= sweel separate; but not on or in food
ﬂnltlinl of brooks, and the flash-! or drink.

ing wings Until we are sure they will chew
w‘d birds—for she always|them thoroumnly, all greens or vegata-

bles, dried fruits, etc., are put through
Em’. besuty to those that| the food chnpper

to the beauty that helps JERUSHA BEMELINE,

fendles, and splendors of HOW TO PAPER A ROOM,

tbrouh tha slumber of Dear Social Corner Sisters: 1 think
ood'- night.

if we knew just how (o papeér a room
—Baltimore Sun. |we could have fresh paper oftener, as
—_—— it cost§ more oftéeniimes to have it
uom ANGELS, hung than we paid for the paper.
— * Firgt, measure the room, get num-
in walking down the|ber af square feet and distance be-
tween osiling and basgeboard, taking
o mest out the number of windows and doors.
t&u shines with smiles so|The paper dealer will tell you how
miuch paper you need,
jw own reflected light. ml count the number of strips it
e (es,
$ whqn the skies are dull Paper‘is 18 inches wide and 16 vards
in. a domble roll; but that is not the
“f m dealer’s way.
fm- ¥ha stun will shins 1 1If you have never papered, select a
Oh, voloe @&vine. piain or narrow stripe, or if for a kit-
] . chen the little pahble paper, I think it
3 m walk with smile and|!s calied, a8 there will be no figure to
mateh. Take a yardstick and place
one end at ceiling and if your border Is
m “m speak T nine inch, make a mark six or seven
“the ug and help the wenk' nches down arcound the room, It is a
gulde to keep paper even. Have walls
in & world 4% smpoth as possible, no ends of pa-
toil and sin and strifs, per “hanging.  Have an 18-inch board
‘her banners hath un-|9r two 9-inch hinged together, placed
. . on two barrels, one right side up tp
“como m light and lifet” | hold trimmings from paper. After get-
J 1. D, ting length of room from pencil mark
R L. D. to hala::buurd a.llt:\a perhaps six inches
: i3 to ¥ off as old houses are uneven
A"D INQUIRIES. wmeu}r‘nesi Ngw cut up a roll or
L . more, keeping edges even and cut per-
Card awaits Your | e wiraight ot ends (a good way
to keep board clean is to cover with
recelved and|newspaper the same width—renew
Wlth réference to| when soiled),
Have a good paste, not too thick
Mgm- Joseph Dos wrply to every bit of back of paper
sceds heve been for- th a clean, flat paint brush or any
¥ou-may have; turn up paper at bot-
tom and top so edmes are even and
trim carefully. Now take top of pa-
per and begin in a corner of room, left
‘the Social Corner: | hand to corner, next strip overlapping
hmm water for | right side of previous strip huns:
Then rinse in|smooth paper with brush and dry
Iy. cloth, taking care to have paper
straight up and down room. Do not
be frightened by a wrinkled corner for
L you ecan pull off carefully a little way
~for all; wash out every|ind stralghten It .h little practice
! Now take your|Will teach you just how.
moe o layer of bacon| In putting on a border, hang as long
3f the pan; place your [® sirip as possible. It is better to
m cover roe with an- | have someone hcrld one end of border;
 Have & hot oyen | While hanzing be careful and not let
in the ovep |Paste touch outside of paper.

In papering ‘corners of room never
turn corners. Always cut evenly from
tho roe brown | 10P t0 bottom and Jap unless
in the frying|Just reaches corner, for paper will

bacon to- | Crack If turned.

grease and A dining room is pretty with a frelze
in it: then adg | #Pove moulding or plate rail one-third
out | helght of room with lower two-thirds
: lnapmn.oroamnnl papar. Or £
. you have no moul ¥ou could use
_, KITTY LOU. |4y imitation moulding in paper an ineh
“.1. CAKE. or two" wide that comes to join the
et fwo papers. It would have to be dons
:'ery neatly moulltn.llgg lcralm much bet-
€. ar reverse gured paper below

c fo and pan above moulding.
m T m_ with pretty light walls

3

T any
colored “flower you like; tin border
eaning | one 4

ol g e Koo S R B
expenalve just at top of bane-
flown? ‘We |board snd eq as pretiy.
_ window dra with a mh:h
8 of mocdorubom-r: orm.whlte.
f preferred: and what a desinty room
tor & litle worlk,

not going l.nd ct-out border of roses or white mayonaise made byt hl:!d:!ng the
inch wide to match around win- | ogc e s

‘WAYS OF SERVING RHUBARSB. = Ve s b apme‘bm :
Dear Social Corner Sisters: —For 'i‘.ltl white vio-

ttll:ue wh:omw Emmbt“ rather for
ose who like ollowing are
some tempting dlshes:

llmlm'b Marmaiade—Two pouzg t
of rhubarb, cut in inch dice, one
one-half pounds of sugar, chopped’
Hn;is::ﬂ&mmmﬂtwolemm
rée oranges and one pound
g?ghopm seeded raisins. Place all

the Woods® says: Diana in a clear and
reason why we see | manner read: “To one who
materinls in an agate preserving ket- | so little in the woods im the way we |nate enough to live in the
tle, boil slowly until the mass is thick | go through them—talking, laughing, |wild fiowers make the strongest ap
and smooth, nearly one hour. Pour in- | rustling, smashing things, disturbing|peal. I admire and Ilke wluvnhd
to jars and seal. the peace of the solitudes by what | Bowers, wild flowers I love. Bach one
Rhubarb Compote—Four  pounds | must seem strange and uncoulh noises | stirs some memory, ¢alls up soms pic-
rhubarb, three pounds brown sugar,|to the little wild creatures. They, on | ture of the past.
stick cinnamon, one and one-half|the other hand, slip with noiseless feet| '‘Show me a bunch of Hepsiicas and
pound blanched chopped almonds, Cut | through their coverts, shy, silent, list- | am a chlld roving the woods on the
rhubarb in dice, simmer slowly, add- enl.ng- more concerned to hear than to | first warm Spring day. ©On  yonder
ing’ . Cut lemon In.thin slices heard, loving ailence and hiting | sunny bank clusters of Hepaticas hold
and add it and stick cinnamon toward nolse and fearing it as they hate and |their bright and delicates blossoms to-
end ©of cooking. Allow sauce to be- |fear their natural enemies. 'We would |ward the aky. A little brook Is rip-
come thick and juice sirupy, adding | not feel comfortable if a big barbarian | pling over the stanu with a ‘swilt
almonds before cooking is finished. camd e dimo onmt;‘l:; !tl‘ribme. brogmbthe rythm.land he};ogl t}a:l.l;n;lolil tin: n:i::g
¢ : oor down, w 3 war club on |-green leaves o @ elle
m“'b"t} Raisin :‘1" Rich 1:’_“‘ “‘l’.“‘ the furniture and whooped his battle |outlined against the gray rocks.
one ('rg b ’“g:f m’m’{" wg 1;19.'.! vell. We counld hardly be natural un- “Daisies and June grasses In the
ﬂ“’b‘l 5% up wilhn net ang | der the clroumstances, Our true dis- |meadows and pink. orchids in the
ger sirup. Linebpie ""‘: erust I‘“b positions would hide themselves. We | swamps recall the farewell to school
lay in rhubarb, cut in q““"e:l' add | MISht even vacate the house bodily.| “Meadow rue was blossoming in the
pleces; sprinkle with sugar an Just so wood-folk, meadows and the long tassels of the
ralsins and ginger strup. Sprinkle | "4 a1 the wood folk are more eurious |chestnut trees were tossing In the
With “cinbapon, “eever =econd | apout you than vou are sbout them. |bresze when sorrow first entered the
crust and bake forty- ive minuics In Sit down quietly anywhere in lhe|home. With their return coms mem-
modérate oven. woods and your coming will occasion jories of the one who, at that season
Rhubarh “Spead”—Hoil for twenty [the same stir that a stranger makesof the year, passed beyond our ken.
minutes four pounds of rhubarb. Cut|in a New FEngland hill town. Control |Golden rod, purple asters and life
Into small pieces, Iraving the skins on | your curociosity and soon their curios- | everiasting being thoughts of aged
Add the juice of five lemous. also the | ity gets beyond control; they must|friends whose hearts never grew ok
rind; swhich has been slleced oft thinly, [come to find out who you are and |who now are in the land of et
boiled in a little water for about|what you are doing. Then ¥You have | youth, I :
twenty minutes or.until soft and then | the advantage for while thelr curiosity ‘“The. lowers bring more than mem-
chopped fine. To this add six pounds | is belng gratified they forget fear and |ories, they bring a message. And it
of granulated sugar, one pound of | will show you many <urivus bits of | Is this—as surely as year by year the
English walnuts, chopped or cut, and

their life that you neéever will discover | flowers that die in the autumn return
one wineglass of Jamaliea ginger. Boil | otherwise.""”

in the spring so0 surely shall you
all until thick and seal in jars, As Samantha resumed her seat|ses your friends again In the country
As with zll stewed fruits, sugar|Great Grandma rose and started to | where flowers mever fade and sorrow
should be added afier the rhubarb has |speak, but the Cornerites would not|and death are unknown. We shall see
rreily cooked. This will prevent the |allow so venerable a person to stand | them again, and the ‘vld love will ever
fruit from toughening and also save |and she was tenderly seated in an | look out from the old faces.! We shall
the sugar. Spices which combine at-|easy chair on the platform. see them agsin, and the Saviour who
tractively with rhubarb are elnna.mon. “Friends,” said she, “I have been|loved °‘the lilles of the fleld’ will ‘go
nutmeg and ginger. thinking of the contrast between past | In and out among us' and hold familiar
Prunes, fizgs and strawherrles are al- | and present methods of nature study. dinc:um:_sn as he did with His disciples
s0 excellent combined with Tthubarb. | My first lesson in Dotany was the ar- |of old,
Because of its soft, seedless consls- | tificlal system for the classification of | The thoughtful silence that followed
tency, it 1= a wost excellent fruit to|p'ants arranged by Linnaeus. They| this reading was ken by Merry
form the basis of a marmalade o |Were divided into twenty-four classes, Farmer who remarked: What a de-
“butter.” each of which had a Greek name. ll;httul”prosrm that was." y
Pest wishes to all. There was the first class—Monandria, “Yes," respondeg Queen Bess, “each
MOUNTAIN LAUREL composed of flowers having one sta- entertainment committee has done
—_— N men! Digandriza, flowers having two |splendidly and a number of the Sis-
stameng, Triandria, flowers with three | ters have served in that capacity. Now
stamens and so on. I propose that tha brethren provide
1 finally succeeded In committing to | the emeru.inmant at the next meet-
memory all twenty-four classes and |ingz."
strarge to =&y, my love -for botany The proposition met with great fa-
survived th="ogrdeul, although I never vor and a committea of brethren was
advanced very far. Busy housekeep- | Immediately appointed.
ers must leave microapocical analysis UNT MEHITABLE.

éss

STRAWBERRY RECIPES.

Dear Editor and Sisters:—I send
seasoniable reclpes:—

Strawberry Whi&—rut the white of
one egg into & mixing bowl, set in a
pan of crushed jce, and beat until the
egg beging to froth, add a tablespoon
of crushed strawberrles, and beat vig-
orously. Continuc beatifig and adding
berries until one cup of berries and
egss are light, Beat one cup of sugur
& little at a time, add twa teaspoons
of lemon juice. Serve with whippad
cream. This must be kept ice cold
and served soon after mixing.
Steamed Strawberry Pudding —
Cream one-half cup of butter, one cup
of sugar, cream together omil
vely light and flufty. Beat the yolks
of two eges into the sugar. Two cups
of Qour, two teaspoons of baking pow-
or, add thils to the first mixture one-
half cup of sweet milk and the stiffly
beaten whites of egzs. Cut one-half
cup of erystalized pineapple into small
pieces and roil and alernately  add
one-half cup of preserved strawber-
ries. 8tir the fruit into the batter

into flakes with a fork and cold fresh | the crusts of the bread. After butter-
or eanned fish, season with pepper,|ing it. lay upon the lower one two
lemon julce and a fewdrops of tabls | thin slices of crlsply fried bacon, a
sauce and pack firmly In a mold. Chill| slice of seasoned cold chicken, a let-
thoroughly, -and at serving time cut| tuce leaf and a spoon of mayonnaise.
into squares, Arrange on a bed of | Cover with the other slice of toast and
radish leaves and parsley, place a rad- | cut diagonally.
Ish rose in the center of each sguare Chicken Creams—After m}nclnz one
and serve with mayonnaise dressing. | ocup of cold laft over chicken stir it
Swoet Potato Salad—Peel and boil | into a mixiure of one cup of cream
& good sized sweel potato, mash thar- | and one tablespoon of gelatin, season-
oughly. stir in a lump M butter and | ed with salt and parpika. Turn into
two tablespoons of milk, Allow to cool. | individual moulds to set, and serve
then stir in one-half cup of chopped | with salad and dressing. 1f moulded
nut meats of any kind and uerve with | in one long form, it may be sliced. It
maronnaise dressing. is delicious for sandwiches.
Kindest regards to all from Dorothy Perkins No. 2: Arer't vour
MOUNTAIN LAUREL. initials 1. 8.2

Papa’'s Boy: Stop in and see me the

: next time you are over this way.
and pour Immediataly into a well- JOHNNY CAKE. T WTLD
buttered mold A wlull' a ttllght-nttlng 3 gl lit LAV
cover., Steam for three ours and D Bisters of the Social Corner: —

serve hot with strawberry sauce. T ,_.:ﬁ,ry the Socizl Corner items very REMEMBER MOTHER'S DAY.

Strawberry Sauce—Cream one cup
of sugar and one-half cup of butter,
adding the sugar, a spoonful at a time,
whip one-haif cup of cream and beat
into the first mixture; add ons cup
crushed strawbarries and beat until
perfectly blended. Pack In fce and salt
for an hour or two and serve on the
hot pudding.

much. and this s my first letter. Hope )
1 shall be welcome. i Dea.r[_ Sgcla.l fommtes.-.s:vanj
The lstters are most helpful and mes I've been asked to jgin you but
how much we would miss them If dis- | have never had courage until now. The
continued. I am much interssted In Seocial Corner is the first thing in Sat-
Bluebird, - B, S, Nan. Roxanna ::lrday‘s Bulletin that gets my atten-
2 2= 4 Sara On.
gw:::mmtﬂ?a ?;?:1.3:; I:otfint h ot ow many of you have thought next
Jahiny Cake—One _tablespoon of | froany. May 14th Is “Mother's Duy’?
ou have a mother sure -
Strawberry Jelly—Mash two cups| butter, one-half cup of sugar, one egg | member her in some way on next
of strawberries, azd one pint of cold | and one cup of milk. Then add one| oynday. No doubt we all can say,
water. Let stand for an hour, then | rounded cup of corn meal, ono rounded “All that I am, 1 owe to my mother.”
add four tablespoons of lamon jyuice, | cup of flour, one teaspoon of baking If your mother is living wear a red
two-thirds cup of sugar. white of one | powder and one teaspoon of salt, all} p,wer on May 14th, If she is walting
egg. Place over fire and beat until|of which have been sifted together.| ror vou in the home above, wear &
boiling, let boll five minutes. Soften | Nake in a quick oven. white flower next Sunday.
two tablespoons of gelatine in' four | Best wishes to all of the Sisters. T've learned recently, there are about
tablespoons of cold water, and stir in- . BUTTERCUP. | 509 Social Corner writers and I hope
to the fruit juice, Remove from fire < among that number there is not an-
and when cool strain. Set on ice un- CHICKEN DISHES, other
til ready to serve. Serve with whipped

» PRISCILLA.
crean. Dear Bditor and Sisters: Here are . 2y
GOLDENROD.

some good ohicken disbes which per- NICE GINGER CAKES.
; haps some Sister would like to add to] -
A FEW TEMPTING SALADS. her iist. Dear Social Corner Sisters: T am
— Chicken Pét Rosst—Select a young| sending a few mnice ginger cookie
Dear Social Corner Sisters:—3HHere| fowl and use if possible a porcelain- | recipes for a change. They have been
are & few temptling salads: lined or aluminum pot large enough to| used over and over again. They are
Celery Salad—Celery may be used in | take it whole. Prepare the chicken as nice when egge are scarce,
combinstion with chicken, veal, fsh, |for roasiing, dredging it very Hghtly Baker’s Ginger Cake—One pint of
mlem nuts, oysters, peppers, toma- | With flour, but rubbing the seasoning| New Orleans one cup melted
potatoes, beets, elc. A very
mtt'sr salad Is made by covering criap-
ed white calery cut In cubes with a

in thoroughly. A clove of garlic pass-| lard, one tablespoon each of soda and
ed over the skin gives a delicate.flavor. | ginger, hal? cup of water and just
tabYespoons

enough flour to roll. Stir the ginger

terine In the pot and put the chicken | and melted lard into' the molasses: dis-
e Pt Vit A 5 i

. : ou ewarm, & to
i g el mixture, then add flour; roll out and
tomatoes and celery. cut. and bake in rather a oven,
Chicken Salad in Tomatoes—Salect Spice Ginger Snaps—One cup mlm":
mooth.foodd.led tomatoes, pesl them 1 lﬂﬂ»‘l; one cup molasses, one cup
and lef them get ice cold. Then cut and butter mixed,
out the insides and
fill the tomato h chicken =alad. Put

a dash of anaile mﬁﬂl’m

I.haﬂ

dash of

the mmm lettuce laue-.
Lamb and Mint Salad—Cut

| work off s in double crochet, there

MENU FOR AN INVALID.

Dear Soclal Corner Sisters: —My

menu for an il n-u;ul Just convales-

m round M

md with am e, only using
what knife

plecs of msuet to rub E TO-
move. use the veins, and what is left
for beel tes, one baked sweet to,

with
side Into tiny sharp points, split the
eaiable part half-way down, and put
mome butter, salt and pepper in ht—
then fix a banana the same way, unl.v

put sugar and cream on instead

bm.ter. and one cucumber peeled, nlt-
ed. seeded and grated, a little vinegar
then cut & two-inch perfect looking
key from the green peel and lay
across lop of grated cucumber; two
breadsticks. toasted, and some thot
cream and butter allowed to run over
them, drain off and place on side of
plate where steak is.

Have your best forks and spoons
bright. thin white phin china, your
napkins ironed taly, a few fina
fern leaves, nicely washed, put in tall
white ground glass vase. Only a lit-
tle of any thing; and yet different, is
what tempta the Indisposed one. It
only costs a few extra cents: one cu-
cumber ten cénts, one banana five,
one sweel potate four cents, steak
fifteen—much in little.

J. B. T.
TERMS USED IN CROCHET.

Dear Soclal Corner Friends:—I
often wonder why you sign your
names a8 you do. Why not tell? I
sign mine as 1 do because my pen
usually scratches so

I wish to thank the Sisters for the
cooking recipes, and for the crochet
worl. &

Suppose I send my directions for
crochet stitches. I think they are the
plainest of any I have seen:

Terms Ulld in Crochest—Ch. st
chain stl simply a series of loops
or stltcl‘hes each drawn with the hook

preceding one; s, ¢, sin-
gle drochet, having a loop on hoonk,
insert hook in work as Indicated, draw
loop through thread over, and draw
through both loops; d. c., double cro-
chet, thread over hook, insert hook in
work, draw loop through, thread over
draw througsh two loops, thread over,
draw through two loops; hr. c., treble
crochet, thread over hook twice, then

being three groups of two loops to
work off instead of two; h. tr., half
Areble, same as tr. ¢, ouly work off
two loops, thread over and then
through work, thread over and draw
through one loop giving flve on loop,
thread over and work off by twos; sk
6t., slip stltch, insert hook in \tork
firaw lpop through work and loop on
hook at the same time: p., picot, a
plcet is formed on a chain by catch-
ing back in the fourth st, or as in-1
dicated and working a sl st.; r. st
roll stitch, throw the thread over the
ncedle as many times ns indicated, in-
sert Bwook in the work, thread over,
pull through ocoll or rou thread over,
draw through the one loop on hook.
The roll when completed is straight,
with a thread the langth of roll along
its side. The length or size of a roll
is regulated by the number of times
the thread is thrown over: o., over,
thread over hooi: the number of times
indicated; k. st., knot stitch, draw out
loop about one quarter inch. catch
thread and pull through, then put the
hook batween the drawn loop and the
thread just pulled through, catoh tha
thread, draw through thess two
stitches to form the knot; blk, block
& st. in each &f a given number of
sta, preceded and followed by 2 space:
gpace, o space Is formed by making
& chain of 3 or 4sts, and omitting the
same number of ats, In  préceding
:.ﬁ‘:c‘h skl:: ;m&s or omlt number of
es in in preceding row:
p. ¢. padding cord, * stars meun that
the directions given %between them
should be repeated as lnfimtcd be-
fore proceed
Who Is the Photographer?
Best wishes for a little wagmor

weather.
SCRATH.

LEMON PIES AND HIGHLAND
COOKIES.

Dear BEditor and Social Corner 8is-

—There are so many corners to the . ABOUT BOOKS.
domestic |ife and work, It Seems as I

though none conld be made thread- Dear Social Corner Eisters:

bare by giving out helpful hints. Saturday v
When we hear of a wife who is cap- b el k y | Bl

ter, and usually disgust for the for-

mer: but after all, if we. couM ba| Tk
personal

kind advice, tryins to avold offense, | White pique skirt furn yellow.
would it not be gratefully u:cept.oﬁ. used two thicknesses of pique

thicking man? suggest a_remedy?

'lamps, when filling same, should be|™my lack of appearan

Don't leave a cake of soap in a pail | Inum coffés percolator

ter thereby loosaning the bristles. water.

willful waste. hooks well worth their perasal:

When the washing hangs on the|ifig and. full of humwr. “The
clothesline and if here and there a|of the Cup” by Winston Ch

invesiigation, “there is a screw loose} Was a very impossible little girl
somewhere.” rd like to mention more of
Dorothy Perkins No, 2: The item|books I've read.

to another alster., Maine. i)
JTENNIE. —

For .lultiu.
ENTERTAINMENT OF CLUB NO. 2| The Japanesg are

the new Immigration bii,
i Dear Editor and Comnerites:—As it

thought T would let you kmow 1 have|thar they C!a:
not forgolten you by any means, but| Herald,

- (Y8

g ansia

and ' appreciated by most any well-| Weoden bution mwolds. Can anyone

or pan of water, to dissolve and waste, | Yond repair when I put it in the cof-
Don't leave the scrub-brush in wa- | fee pot while boiling it out with borax

in the Editor's column, regarding a| DLet us hear more about booke
létter from me, was an error, it was BROWN BEE.

-

- : o
L . ' ‘have

You certainly know how | °© e L h
: .mﬂ'&:gddoﬂm Sister
Laura says, write ss short as possi-

LITTLE ECONOMIES., u‘(g._'— | LUCINDA.
Dear Sisters of the Social Corner: wom.b L TIBAR, MORE

this
‘ith  the subscription explira-

able of throwl outofth.winauwnm“

faster than hor husbend cam bring in | tlon marked for August fostead of

per atmm“hvepltarfnrrlheht- May., 1 thlnkduhlﬂnhnvnm

Did any of the Sisters ever have

ith keeper,
B e e e JURnE DoRSSSsenst.| whiite coveréd-butiol " Bibo] Whee
gard economy, and by glving some| Wafhed? Innd:hobumm:hy

Here are a few iittie things thmt| Beth: Thank you !or your In-
are worthy of making & note of.|auiries. I am wondering if it is be-
Those who us kerosene oil for|CRUSe you know me that you noticed

ce,
careful not to overfill, thus make| Aunt Sarsh! Aren't you the fairy?
waste: and keep a tight plug In nose Thank vou. I'd like so much to be on

of oil can to prevent evaporation. hand for some of those pichics.

Don't keep a lamp burning when it's| Jennle: Your le{ter on the useés of
not needed—this _applies to gas and|Dbcrax prompts me 1o wrile of my" ex-
electricity as well. perience a short time ago. My alum-

‘Tin. iron and enamelware should be| I have enjoyed trying pome of the
dried on the back of the stove, or|various recipes and I have been par-
they are scon rusted out and useless. | Uicularly interested in the letfers on

In sifting flour, don’t use a sieve|books. I am reading a Interest-
larger than the dish into which the|!ng book at present, "The itle Cry”
fiour is sifted, or there will be more|by Buck. One will find the followi

Don’t fill the stove with too mueh |die” “The Harvester,” “The Girl of
coal or wood at once, and use all the | the Lumbeariost'™ ‘and i tlot ail of
wood ashes, scattersd on the ilawn,|Gene-Stratton Porter's works are fine.
especinily around the “front idoor”.| Harrison's “Queed” V. Via iHyes,
The grass will be much benefitted. and “Angela’s Business” are imterest-

clothes-pin falls off, don't gllow the|furnishes food for thought for all of
clothes to swing on the opes remaln-| Us. And what &' treat “Pollyanns was!

ing pin, but replace the fallen pin. Who of us who has rcad the story has

In ironing clothes be careful not to|not dttempted the. glnd muna, ton?
scorch or burn from the iron st-.nd- Perhops we dida't as falth-
ing too long. fully as Pollyanna, ut then realty

‘When we hear of verty-stricken | i8 & great truth in her game after
fomilies, we may jud:: from a Iltile | all. even though we do insist that she

the

Bl ish over being d M'Hhﬂtll &.

2 should c¢arry thelr d;e 'rm-
is almost & year since I have written | mill, of Chi&to. &l
u —nodnner
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